GOCH25C/DOCH25C — DAIRY CHEMISTRY 


NOVEMBER/DECEMBER 2023 


Time : Three hours Maximum : 75 marks 


10. 


SECTION A — (10 x 2 = 20 marks) 
Answer ALL questions. 
List the composition of milk. 


Write any two factors affecting composition of 
milk. 


Comment on ‘minerals in milk’. 

Give the terminology and definition of milk lipids. 
What are the vitamins present in Milk? 

Define butter. 

Write any two types of Ice-cream. 

What is the composition of cream? 

Define Dairy detergents. 


Give two examples for dairy detergents. 
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SECTION B — (5 x 5 = 25 marks) 
Answer ALL questions. 
What is meant by pasteurization of milk? 
Or 
Write short note on sterilization of milk. 


Explain the physical properties of milk 
proteins? 


Or 
Write a note on milk carbohydrate. 


What are the factors influencing in cream 
separation? 

Or 
Write the definition and composition of 
butter. 
Explain different drying process of milk 
powder. 

Or 


Explain percentage composition and types of 
ice-cream. 


Explain the classification of Dairy 
Detergents. 

Or 
Write a note on hypochlorite solution. 
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SECTION C — (8 x 10 = 30 marks) 


Answer any THREE questions. 


Write a note on: 


(a) Sterilization, 

(b) Homogenization (5+5) 

(a) Explain the reaction of milk protein with 
formaldehyde and ninhydrin, 

(b) How is milk lactose estimated? (5+5) 

Write a note on separation of cream by: 

(a) Gravitational method, 

(b) Centrifugal method. (5+5) 

(a) List the ingredients needed to prepare 
ice-cream, 

(b) Why are emulsifiers and stabilizers added in 
ice-cream? 

(c) Define milk powder. (4+4+2) 


Write about the washing procedure involving 
dairy detergent. 


3 2848 


